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Certified sustainable seafood

Agenda

• MSC Update and Results

• MSC Chain of Custody

• MSC Product Trace-back 

• Logo Use control

• What’s next?
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MSC created with a mission

The best environmental choice in seafood

“Contribute to reversing the decline in global fish stocks, 
conservation of marine ecosystems and all that depend on it”.
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.....by adding value 

to sustainable 

seafood
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Number of MSC labelled products since 2004

7362
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Number of MSC labeled products 
at 31st October 2010

Germany
2018

US
535

UK
791Denmark

275
Sweden

421

Netherlands
727

France
382

Other countries
2213

Global total: 7,362 approx
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MSC market is growing

Germany $445,970,000 

United Kingdom $199,640,000 

United States $154,560,000 

Sweden $77,280,000 

Netherlands $59,570,000 

France $45,080,000 

Switzerland $37,030,000 

Japan $28,980,000 

Austria $27,370,000 

Canada $25,760,000 

Australia $24,150,000 

Denmark $20,930,000 

• Global MSC market today > 1.5 Billion US$
• Grown consistently for 5 years.
• Strong growth observed in running year 10/11
• Anticipate strong growth for next 5 years.

•WHY?

• Many fisheries/products in pipeline
• New markets developing: Spain, France, Japan
• MSC more capacity
• Marketing & Communication
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Top 12 markets – April 2009 / March 2010
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• 102 certified fisheries, 

• 130 fisheries in Full 

Assessment 

• > 100 species, 

• Fisheries of many sizes, 

locations, gears.

• ~ 8% of global marine catch  

Demand stimulates fisheries to get certified 

Opportunities for fisheries
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Certification is making a difference

• Tremendous uptake among fisheries to work towards MSC certification: ~ 50% of 
fisheries that has done a Pre assessment is not in Full assessment (yet) 

• Delivers change on/in the water change: e.g.  reduced by-catch, reduced impact 
on seabed, stock rebuilding, better research, better CDS.

• Net Benefits: www.msc.org a first anecdotal impact evaluation....mid 2011 more 
to follow! 
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http://www.msc.org/


Product Integrity Assurance

1. Auditing and Certification
2. Trace-back program

3. DNA testing
4. Logo use control 
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• Capacity of fishery and management to ensure good reporting, no 
mixing, assessed during fisheries assessments; reported in fisheries 
reports. 

• MSC Chain of Custody Assessment:

• MSC fish must be kept separate from non-MSC fish.

• MSC fish must be clearly identifiable.

• All incoming and outgoing MSC fish (purchase-waste-sale) must be 

recorded, conversions tested and recorded.

• Taking measures to ensure that the MSC eco-label can only be placed 

on MSC fish.

• Mass Balance performed by CB.

1: Auditing and Certification
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• Certificate validity: 3 years.

• Audit every 6 to 18 months.

• Scheduled and unannounced 

audits

• Suspension and withdrawal: 

~ 20-25, current on website
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1: Auditing and Certification



2: Trace-back Program

• Project initiated in 2008

• 39 products from 10 countries traced back

• Specific requirements published (TAB D025)

– Set power of MSC on collecting documents

– Determines involvement of CBs where needed
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2: Trace-back Program

EU Legal requirements
-EU number
-Brand owner address and 
contact details
-BB date
-Batch number
-Country of origin

MSC requirements
-CoC code
-MSC website
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2: Trace-back Program

• Through MSC website, we can

– Find name of company packing finished products

– Check validity of certificates

– Check validity of scopes

– Find contact details

• Through MSC internal database

– List of suppliers

– Audit information
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www.msc.org/ where-to-buy/find-a-supplier
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2: Trace-back Program

• Collecting records

– Production records

Product batch number

Internal record linking to incoming material
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2: Trace-back Program

– Records of Incoming material
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2: Trace-back Program

Trader is CoC certified
Shows use of a trader

– Packing list received from supplier
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2: Trace-back Program

Document received from 
both companies:
-Isabel
-American Albacore 
Association
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2: Trace-back Program

Fishing vessels are mentioned

Bill of lading mentioning 
primary producer: Western fish
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2: Trace-back Program

Western fish
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2: Trace-back Program

MSC website – Fishery 
certification report

American Albacore 
Association 
website
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2: Trace-back Program

Problems encountered? YES, but eventually 
all trace-backs up to ‘certification unit’ was 
possible 

• Takes time to obtain information.
• Dependence on single individuals.
• CBs initially not involved, now they are!
• MSC improved requirements since 2008 

• Based on findings  Ongoing work
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3: DNA Testing

• Project initiated in 2008

• 6 species targeted

• 240 (+ 360 in 2011) samples analysed

• No detected fraud on 100% of samples

• Served as extra assurance tool to evaluate if 
mixing between species occurs
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1-2-3: Ongoing work

• Continuously improve CoC requirements:
• Ensure proper application of CoC requirements
• Provide CBs with tool to assess traceability effectively

– Benchmarking.

• Explore Online tracking, 
• Improve Accessibility (OLA)

• Increase use MSC trace-back as a tool to investigate misuse 
or suspicion.

• Rationalise the selection of samples (risk assessment)
• Increase nr of species for DNA testing
• Increase involvement of CBs
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4: Controlled use of Eco-label
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• The MSC eco-label and claim are registered trademarks, and 

the use of the eco-label/claim are therefore governed by rules:

• An eco-label licensing agreement must be signed.

• Rules governing the size, colour, additions, positioning, name of product...

• Each product/medium using the eco-label/claim, requires the prior 

approval of MSC International.

• Product approval forms.

• Records checked and administered in central database.

• Charges are made for its usage.

4: Controlled use of Eco-label

Certified sustainable seafood



Certified sustainable seafood

• Strong growth, anticipated to stay this way.

• Different tools working together to assure labelled product integrity.

• More stakeholder engagement, participation possible!

• Marketing and communication possibilities for partners.

Wrap up and What’s Next?
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Thank you! Questions?

www.msc.org

Camiel.Derichs@msc.org

mailto:Camiel.Derichs@msc.org
mailto:Camiel.Derichs@msc.org
mailto:Camiel.Derichs@msc.org
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Consumer Recognition

• 42% Netherlands

• 36% Germany

• 23% USA

• 22% Canada

• 18% United Kingdom

• 16% Japan

“Do you recognise this logo?”
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